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(8)148; (9)108; (10)124; (11)132; (12)118 
foods, tropical 
Handbook of Tropical Foods (br), (5)226 
fortification, food 
opportunities and pitfalls, (1)58 
fruit 
aseptic packaging of juices, (3)63 
flavor—literature review, (4)130 
Handling, Transportation and Storage of Fruits and 
Vegetables. Vol. 2. Fruits and Tree Nuts (br), (7)110 
Postharvest Biotechnology of Fruits (br), (11)137 
fruit drinks 
patents: (3)122; (6)95; (7)106; (10)126; (11)133 
fruit products 
patents: (1)143; (2)141; (3)121; (5)206; (6)95; (7)106; 
(8)148; (9)108; (10)126; (11)133; (12)119 


G 


gelation 

mechanisms of gel formation by proteins of muscle tissue, 
(5)77 

microstructure analysis of gelling systems, (5)99 

polymer-water interactions, (5)59 

properties of milk proteins, soy proteins and blended 
protein systems, (5)85 

quantitative analysis: egg protein systerns, (5)67 
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genetic engineering 
Biotechnology and Genetic Engineering Reviews. Vol. 1 
(br), (7)111 
enzyme cloning for the food fermentation industry, 
(2)90 
in food production (OverView, 7 papers), (2)65 
manipulation of brewing and related yeast strains, 
(2)99 
methods and application, (2)69 
plant: designing crops to meet food industry specifica- 
tions, (2)112 
plant tissue culture: food application and potential 
reduction of nutritional stress factors, (2)68 
thermostable enzyme production, (2)78 
use of biotechnology in production of single-cell protein, 
(2)108 
GRAS substances 
flavoring ingredients and use levels, (10)74 
primary names and synonyms—alphabetical cross refer- 
ence list, (10)70 
recent progress in consideration of flavoring ingredients 
under Food Additives Amendment, (10)65 
gums 
(hydrocolloids) objective characterization of organoleptic 
properties (1)118 


H 


hydrocolloids 
Food Hydrocolloids (br), (5)230 
objective characterization of organoleptic properties, 
(1)118 


IFT 

achievement awards: Nicholas Appert to J.J. Powers, 
(8)55; Babcock-Hart to F.M. Clydesdale, (8)56; call for 
nominations, 1985, (9)90, (10)148; Wm. V. Cruess to 
C.A. Ernstrom, (8)58; Carl A. Fellers to E.M. Mrak, 
(8)59; industrial achievement to Agriculture Canada/ 
ABCO, (8)60; International to J. Bunnell, (8)57; new 
award honors D.K. Tressler, (9)92, (10)150; Samuel 
Cate Prescott to H. K. Leung, (8)58 

annual meeting: call for volunteered papers, (9)97; 
description of exhibits, (8)82; directory of exhibitors’ 
products and services, (8)64; food expo—-exhibitors, 
(5)158; guidelines for poster presentations, (9)96; 
guidelines for 1985 symposia organizers, (1)154; impor- 
tant publications and deadlines: (1), 153, (2)62, (3)28, 
(4)93, (5)112, (9)89, (10)147, (11)46, (12)113; program, 
(4)115; student awards presented, (8)150 

application for membership, (10)9 ~ 

basic symposium: chemical changes in food during pro- 
cessing (abstracts of papers), (3)46, 48; (4)44; (5)222 

Buyer’s Guide corrections (1984 ed), (5)217 

call for 1985 symposia, (1)8 

Classified Guide to Food Industry Services—1985, 
(8)143; (9)107 

Council meeting (June) highlights, (10)28 

Executive Committee comments on FDA food irradiation 
program, (6)12 

Executive Committee meeting: Oct. highlights, (2)22; 
June highlights, (10)28 

fellowship/scholarship program recipients—1984-1985, 
(10)140 

fellowship/scholarship program for 1985-1986, (10)142 
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fellows: call for nominations, (9)90; nine professional 
members receive recognition at 44th Annual Meeting, 
(6)14 

financial summary—1984, (10)18 

General Foods chair in food science to J.E. Kinsella, 
(8)61 

graduate paper competition—rules governing, (9)94 

membership: classification and how to change it, (11)8 

president: B.J. Liska takes office, (7)8 

president’s page: an agenda for food research, (12)8; 
associations and continuing education, (5)12; associa- 
tions—what do members expect, (4)8; membership 
growth—an on-going concern, (9)9; should IFT expand 
its public information activities, (6)8; state of the 
Institute—1984, (8)8 

public information program: bread on the waters, or the 
ripples go on and on, (5)26; communicator’s efforts 
show results, (1)18; FDA’s rule change on irradiation 
focus of activities, (7)16; IFT’s scientific status summa- 
ries: expert opinion on food issues, (10)20; RC’s given 
continual update on emerging issues, (3)16; research 
workshop, RC seminar close busy year (12)24; science 
reporting and the media, (9)21 

Regional Section News: (1)12; (2)14; (3)10; (4)12; (5)18; 
(6)10; (7)12; (8)30; (9)12; (10)16; (11)15; (12)10 

short course (1984): successful interaction of technology 
and marketing, (2)20; (3)38; (4)32; (5)110 

undergraduate research paper competition, (9)95 

world: (1)10; (2)12; (3)10; (4)12; (5)14; (6)10; (7)8; (8)26; 
(9)10; (10)14; (11)12; (12)10 

ingredients 

aids/product news/literature: (1)124; (2)132; (3)124; 
(4)127; (5)212; (6)89; (7)88; (9)54; (10)128; (11)122; 
(12)124 

GRAS substances under Food Additives Amendment, 
(10)65 

round table discussion, (11)92 

technology, special report: color—key food ingredient, 
(1)70; dilemma in the modern marketplace, (1)54; fiber 
as a food ingredient, (1)64; flavor ingredient technolo- 
gy, (1)76; food fortification—opportunities and pitfalls, 
(1)58 
See also additives, food 

instrumentation 

HPLC in analytical service lab, (4)81 

Instrumental Analysis of Foods: Recent Progress. Vol. 1 
(br), (6)102 


J 


Journal of Food Science 
Abstracts: (3)74; (4)149; (7)113; (9)116; (10)153; (12)133 
juices 
aseptic packaging of fruit, (3)63 
concentratec: flow properties at low temperatures, 
(3)113 
use of HPLC to monitor authenticity, (4)88 


L 


laboratory 

aids/product news/literature: (1)136; (2)134; (3)126; 
(4)134; (5)214; (6)85; (7)94; (9)58; (10)130; (11)127; 
(12)120 

Classified Guide to Food Industry Services: 1984 avail- 
ability, (8)141; listing information, 1985, (8)142 

computers in, (9)37 

HPLC in analytical service, (4)81 





legal 
avoiding regulatory problems related to food quality, 
(4)115 
FDA procedures for carcinogenic risk assessment, 
(10)108 
Food Additives Amendment—GRAS substances, (10)65 
future trends in risk analysis, (10)119 
net content control, (9)51 
risk analysis and interface of science, law, and policy, 
(10)97 
use of risk assessment in regulatory decision-making, 
(10)113 
letters 
(5)42; (11)28 
lipids 
Lipids in Foods (br), (5)228 
Liska, B.J. 
takes office as president of IFT, (7)8 


M 


management 
avoiding legal and regulatory problems related to food 
quality, (4)115 
controlling food plant quality costs, (4)111 
developing, implementing, and monitoring a basic plant 
quality control program, (4)103 
required personnel training in plant quality control, 
(4)105 
working relationships between users and suppliers of raw 
materials, (4)113 
why quality assurance is necessary and important to, 
(4)101 
marketing 
food ingredient dilemma, (1)54 
from moo foods to mood foods. . ., (11)114 
overseas influence on U.S. food technology, (11)85 
materials, raw 
working relationships between users and suppliers, 
(4)115 
meat(s) 
cooked—processing and distribution in flexible films, 
(3)67 : 
fermentation: 1984 update, (6)59 
patents: (1)142; (2)140; (3)120; (4)139; (5)206; (6)94; 
(7)105; (8)147; (9)108; (10)124; (11)132; (12)118 
Use of Microorganisms in Meat Processing. A Handbook 
for Meat Plant Operators (br), (10)156 
meetings and conferences 
coming events: (1)28; (2)30; (3)36; (4)36; (5)46; (6)28; 
(7)28; (8)48; (9)28; (10)46; (11)38; (12)36 
news notes: (1)30; (2)29; (3)30; (5)36; (7)26; (9)32; (10)45; 
(11)34; (12)34 
membrane technology 
crossflow and its applications, (12)77 
improving fermentation productivity with reverse osmo- 
sis, (12)92 
in food processing (OverView, 6 papers), (12)75 
oilseeds: new techniques in, (12)97 
processing of milk on dairy farm, (12)88 
purification and concentration of natural colorants by, 
(12)107 
merchandising 
outlook for aseptic bag-in-box packaging of products for 
remanufacture, (3)72 
processing and distribution of cooked meats in flexible 
films, (3)67 


methodology 
dynamic force-deformation properties of foods, (3)103 
HPLC analysis of dairy products, (4)70 
HPLC in analytical service lab, (4)81 
HPLC in favor/spice industry, (4)84 
Methods of Enzymatic Analysis. Vol. 11: Samples, 
Reagents, Assessment of Results (br), (6)101 
Physical Properties of Foods (br), (5)231 
use of HPLC to monitor juice authenticity, (4)88 
See also analyses 
microbiology 
Antimicrobials in Food (br), (6)100 
Direct Epifluorescent Filter Technique for Rapid Enu- 
meration of Microorganisms (br), (8)159 
evaluation of commercial fluming of tomatoes, (4)121 
Food Microbiology: Advances and Prospects (br), 
(6)100; 
Progress in Industrial Microbiology. Vol. 18. Microbial 
Polysaccharides (br), (6)99 
microscopy 
fluorescence: insights into food carbohydrates, (1)101 
microwaves 
cooked pork: endpoint distribution, (2)45 
milk 
membrane processing on dairy farm, (12)88 
Milk Intolerances and Rejection (br), (1)164 
production and use of proteins in food, (7)39 
miscellaneous products 
patents: (2)142; (3)122; (4)140; (5)208; (6)95; (7)107; 
(8)148; (9)109; (10)127; (11)133; (12)119 
muscle 
mechanisms of gel formation by proteins of muscle tissue, 
(5)77 
See also meat 


N 


nutrition 

changing consumer lifestyles, (11)99 

culture, fitness and health, (11)108 

dietary guidelines: USDA perspective, (7)80 

Drugs and Nutrients. The Interactive Effect (br), 
(10)156 

fiber as a food ingredient, (1)64 

food fact, food myth—the scientific dilemma, (8)14 

food fortification—opportunities and pitfalls, (1)58 

food ingredient dilemma in the modern marketplace, 
(1)54 

food nutrient interactions—scientific status summary, 
(10)59 

Handbook of Nutrition Supplementation. Vol. 1. 
Human Use (br), (8)156 

Handbook of Nutritional Value of Processed Food. Vol. 
1. Food for Human Use; 2. Animal Feedstuffs (br), 
(1)164 

Handbook of Vitamins: Nutritional Biochemistry and 
Clinical Aspects (br), (12)131 

Living Nutrition (br), (8)156 

Maillard Reaction in Foods and Nutrition (br), (11)139 

Nutrition and Physical Fitness (br), (12)132 

Nutrition Counseling Skills: Assessment, Treatment, 
and Evaluation (br), (8)156 

Nutritional Standards (br), (1)162 

revolution in the kitchen, (11)104 

stress factors reduction: plant tissue culture—food appli- 
cation and potential reduction, (2)120 

Trace Element Deficiency. Metabolic and Physiological 
Consequences (br), (1)165 


DECEMBER 1984—FOOD TECHNOLOGY 155 





Subject Index, Food Technology, Vol. 38, 1984 (continued) 


World Vegetables: Principles, Production and Nutritive 
Values (br), (3)138 
See also diet; public health 
nuts, tree 
Handling, Transportation and Storage of Fruits and 
Vegetables. Vol. 2. Fruits and Tree Nuts (br), (7)110 


O 


obituaries 
(2)130; (3)136; (4)146; (5)220; (6)98; (7)102; (8)155; (9)13, 
115; (10)138; (11)136; (12)130 
oils 
citrus: recovery by ultrafiltration and reverse osmosis, 
(12)109 
Hydrogenation of Fats and Oils (br), (5)229 
oilseeds 
new techniques in membrane processing, (12)89 
oilseed products 
patents: (3)121; (4)139; (6)95; (7)106; (9)108; (10)124; 
(11)132; (12)118 
OverViews 
critical consumer areas—problems and opportunities for 
food product development, (11)4 
genetic engineering in food production, (2)65 
membrane technology in food processing, (12)67 
necessary quality controls for food plant operation, 
(4)99 
nonstarch polysaccharides in foods, (1)99 
recent advances in engineering properties of foods, 
(3)81 
use of computers in the sensory laboratory, (9)65 


P 


packaging 
aids/product news/literature: (1)132; (2)136; (3)128; 
(4)138; (6)88; (9)69; (10)132; (11)129; (12)127 
aseptic: current techniques, (12)47; of fruit juices, (3)63 
bag-in-box outlook for aseptic, of products for remanu- 
facture, (3)72 
flexible films—processing and distributing cooked meats, 
(3)67 
materials: sterilization using aseptic systems, (3)60 
overseas influence on U.S. food technology, (11)85 
patents: (2)143; (3)123; (4)146; (5)211; (7)107; (8)149; 
(9)120; (11)136; (12)119 
patents 
(1)142; (2)140; (3)120; (4)139; (5)206; (6)94; (7)105; 
(8)147; (9)108; (10)124; (11)132; (12)118 
See also: additives, food; baked goods; bever- 
ages, alcoholic; by-product technology; cereal 
products; cocoa; coffee; color, confectionery; 
dairy products; egg products; equipment and 
processes; feeds; fish; flavor; fruits; meat; oil- 
based foodstuffs; oilseed products; packaging; 
poultry; proteins, synthetic; soft drinks and 
fruit drinks; starches; sugar; tea; vegetables 
pathology 
Fundamentals of Plant Pathology (br), (10)158 
pentosans 
functional properties in baked foods, (1)114 
people 
other than IFT: (1)145; (2)129; (3)134; (4)144; (5)219; 
(6)96; (7)100; (8)152; (9)113; (10)137; (11)134; (12)129 
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plant(s) 
aids/product news/literature: (1)135; (2)138; (3)130; 
(4)127; (6)87; (9)62; (10)135; (11)124; (12)125 


pollution control 
aids/product news/literature: (1)134; (3)132 


polysaccharides 
metabolic aspects of nonstarch, (1)107 
nonstarch in foods—overview, (1)99 
Progress in Industrial Microbiology. Vol. 18. Microbial 
polysaccharides (br), (6)99 


pork 
endpoint temperature distribution in microwave and 
conventionally cooked, (2)45 


poultry 
patents: (1)142; (2)140; (3)120; (5)206; (6)94; (7)105; 
(8)147; (10)124; (11)132; (12)118 


powders 
Handbook of Powder Science and Technology (br), 
(9)121 


processing 
cooked meats in flexible films, (3)67 
monitoring flame sterilization processes, (1)47 
See also food preservation/processing 


product development 
critical consumer areas—problems and opportunities for 
(OverView, 3 papers), (11)99 
eleven stages for successful, (7)71 
surimi process technology, (11)69 
See also food research/development 


protein 

egg systems—quantitative analysis of gelation, (5)67 

Leaf Protein Concentrate (br), (5)227 

microstructure analysis of gelling systems, (5)99 

milk: production and use in food, (7)39 

milk/soy/blended: gelation properties, (5)85 

muscle: mechanisms of gel formation, (5)77 

Plan: Proteins for Human Food (br), (10)160 

single-cell: use of biotechnology in production, (2)108 

vegetable and synthetic products patents: (2)142; (3)122; 
(4)140; (5)208; (6)95; (7)107; (8)148; (9)109; (11)133; 
(12)119 


public health 

Apocalyptics, The (br), (12)68 

changing consumer lifestyles, (11)99 

culture, fitness and health, (11)108 

Dietary Fats and Public Health (br), (5)228 

dietary guidelines: USDA perspective, (7)80 

Environmental Aspects of Cancer—The Role of Macro- 
and Micro Components of Foods (br), (6)103 

FDA procedures for carcinogenic risk assessment, 
(10)108 

food fat, food myth—the scientific dilemma, (8)14 

food nutrient interactions—scientific status summary, 
(10)59 

future trends in risk analysis, (10)119 

metabolic aspects of nonstarch polysaccharides, (1)107 

Nutrition and Physical Fitness (br), (12) 

overview of chemical aspects of food safety, (7)62 

revolution in the kitchen, (11)104 

the placebo effect of foods, (12)57 

use of risk assessment in regulatory decision-making, 
(10)113 


puffing 
explosion development, (3)52 





Q 


quality 

Quality (Concepts)... From Start to Finish: Seminar 
Proceedings (br), (12)132 

Standardizing Foodservice for Quality and Efficiency 
(br), (12)131 

quality control 

avoiding legal and regulatory problems related to food, 
(4)115 

computer-aided video inspection, (4)53 

controlling food plant quality costs, (4)111 

Control of Food Quality and Food Analysis (br), 
(11)127 

developing, implementing and monitoring basic plant 
program, (4)103 

necessary quality control for food plant operations (Over- 
View, 6 papers), (4)99 

plant—required personnel training, (4)105 

why quality assurance is necessary and important to 
plant management, (4)101 

working relationships between users and suppliers of raw 
materials, (4)113 


R 


radiation 
processing of fishery products, (4)61 
regulations 
Apocalyptics, The (br), (12)68 
See also legal; risk analysis 
reverse osmosis (RO) 
improving fermentation productivity, (12)92 
recovery of citrus oils by, (12)109 
rheology 
flow conditioners and anticaking agents, (3)93 
fiow properties of concentrated juices at low tempera- 
tures, (3)113 
time-dependent behavior of foods, (3)110 
risk analysis 
and interface of science, law and policy, (10)97 
building an adequate risk assessment data base, (10)103 
FDA procedures for carcinogenic risk assessment, 
(10)108 
future trends, (10)119 
use of risk assessment in regulatory decision-making, 
(10)113 


S 


safety 
food plant: avoiding legal and regulatory problems re- 
lated to food quality, (4)115 
See also food safety 
sanitation 
Sanitation in Food Processing (br), (4)147 
Sanitation, Safety and Environmental Standards (br), 
(1)162 
seafood, fabricated 
surimi process technology, (11)69 
sensory evaluation 
basic considerations in computerizing lab, (9)67 
computer application in descriptive testing, (9)74 
computers as aid in discrimination testing, (9)71 
computer-assisted consumer testing, (9)78 


computers in sensory research, (9)81 
integrated computer systems in lab, (9)84 
objective characteristics of hydrocolloid organoleptic 
properties, (1)118 
Product Testing and Sensory Evaluation of Foods: Mar- 
keting and Research and Development Approaches 
(br), (4)147 
Selected Sensory Methods: Problems and Approaches to 
Measuring He Ionics (br), (2)63 
Sensorische Lebensmitteluntersuchung (br), (10)158 
using general statistical programs to evaluate data, 
(6)74 
Wines—Their Sensory Evaluation (br), (1)162 
short courses and workshops 
(1)33; (2)36; (3)44; (4)34; 43; (5)52; (6)32; (7)33; (8)54; 
(9)31; (10)52; (11)42; (12)40 
societies and associations 
(1)146; (2)130; (3)136; (4)145; (5)220; (6)96; (7)101; 
(8)152; (9)114; (10)138; (11)135; (12)130 
associations and continuing education, (5)12 
soft drinks 
patents: (3)122; (6)95; (7)106; (10)126; (11)133 
soybean 
fermented foods: sauce, miso, tempeh, (6)64 
proteins: gelation properties, (5)85 
soymilk 
Soymilk Industry and Market (br), (10)160 
spice(s) : 
HPLC in industry, (4)84 
starches 
patents: (1)143; (2)140; (3)121; (4)140; (5)206; (7)106; 
(8)148; (9)108; (10)124; (11)132; (12)119 
statistics 
Food Research and Data Analysis (br), (2)56 
how to design a statistical sampling plan, (9)47 
using general statistical programs to evaluate sensory 
data, (6)74 
sterilization, flame 
monitoring processes, (1)47 
See also food preservation/processing 
sugar 
beet: extraction developments, (1)40 
cane: extraction developments, (1)40 
patents: (1)143; (2)140; (3)121; (4)140; (5)206; (7)106; 
(8)148; (9)108; (10)124; (11)132; (12)119 
surimi 
process technology, (11)69 
sweeteners 
Aspartame: Physiology and Biochemistry (br), (11)141 
Developments in Sweeteners (br), (3)137 


T 


tea 
patents: (2)141; (3)122; (4)140; (5)208; (6)95; (7)106; 
(8)148; (9)108; (11)133; (12)119 
thermodynamics 
properties of dehydrated foods, (3)83 
tofu 
The Book of Tofu. Vol. 1. Protein Source of the 
Future ... Now! (br), (3)138 
tomatoes 
microbiological evaluation of commercial fluming, 
(4)121 
toxicology 
building an adequate risk assessment data base, (10)103 
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FDA procedures for carcinogenic risk assessment, 
(10)108 

food nutrient interactions, (10)59 

food safety, chemical agents: an overview, (7)62 

future trends in risk analysis, (10)119 

GRAS substances under Food Additives Amendment, 
(10)65 

risk analysis and interface of science, law, and policy, 
(10)97 

Trichothecenes: Chemical, Biological and Toxicological 
Aspects (br), (1)164 

use of risk assessment in regulatory decision-making, 
(10)113 

See also food safety; public health 
trichothecenes 

Trichothecenes: Chemical, Biological and Toxicological 

Aspects (br), (1)164 


U 


ultrafiltration 
membrane technology in food processing (OverView, 6 
papers), (12)75 


Vv 


vegetables 
Handiing, Transportation and Storage of Fruits and 
Vegetables. Vol. 2. Fruits and Tree Nuts (br), (7)110 
patents: (1)143; (2)141; (3)121; (5)206; (6)95; (7)106; 
(8)148; (9)108; (10)126; (11)133; (12)119 
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Postharvest Biotechnology of Vegetables (br), (11)137 
World Vegetables: Principles, Production and Nutritive 
Values (br), (3)138 
vitamins 
Handbook of Vitamins: Nutritional, Biochemical and 
Clinical Aspects (br), (12)131 


Ww 


Washington news notes 

(1)37; (2)41; (3)33; (4)49; (5)56; (6)37; (7)35; (8)45; (9)35; 

(10)41; (11)31; (12)43 

waste 

Upgrading Waste for Feeds and Foods (br), (11)140 
water 

-polymer interactions in gelation, (5)59 
wines 

Wines—Their Sensory Evaluation (br), (1)162 

See also beverages, alcoholic 


Y 


yeast 
development and application of quick-rising, (6)51 
genetic manipulation of brewing and related strains, 
(2)99 














